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Artist  puts 
emotions 
on  display 


"When  something  tears,  pulls,  falls 
through,  or  opens,  something  else  com- 
pensates. Isolation  and  vulnerability 
balance  desire  and  connection  as  life 
comes  apart  and  rebuilds  to  accommo- 
date change.  " 

-Sally  Moore 
By  Teale  Karow-Reynolds 
When  life  falls  apart,  it  is  not 
always  easy  to  pick  up  the  pieces. 
But  it  is  exactly  those  "broken" 
pieces  of  experience  that  inspire 
Sally  Moore,  an  artist  from  Jamaica 
Plain.  She  sees  in  them  an  oppor- 
tunity for  change,  and  this  perspec- 
tive is  evident  in  her  art,  on  display 
through  Dec.  1 8  in  the  Hammond 
Campus  Center  Gallery. 
Moore  creates  her  sculptures  from 
a  variety  of  media,  including  wood, 
paint,  thread,  wire,  nails,  fringe, 
and  Plexiglas.  For  her  drawings, 
she  uses  materials  such  as  Prisma- 
color  pencils  and  ink  on  paper. 
Her  methods  of  dealing  with  these 
materials  can  be  unusual.  When 
she  uses  plywood,  for  example,  she 
begins  by  breaking  the  wood,  and 
then  uses  the  breaks  to  create  her 
art.  In  other  words,  the  pieces  are 
not  cut  into  a  specific  shape;  she 
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Holiday  shopping 's  easier  for  those  who  remember  that  it  really  is  the  thought  that  counts. 

Beat  the  high  cost  of  holidays 


By  Meagan  Colburn 

Are  you  already  stressed  about 
Christmas  shopping  this  year?  Are  you 
lacking  in  the  financial  department? 
Have  you  got  someone  special  to  buy 
for  this  year  and  you  just  don't  know 
what  to  get? 

Well,  you're  not  alone.  And  with 
Christmas  trees,  Santa  Clauses  and 
tinsel  already  present  in  the  retail 
world,  the  mounting  pressure  to  spend 


money  on  numerous  Christmas  gifts 
has  already  taken  its  toll  on  some. 

"It's  always  tough  around  this  time 
of  the  year,"  senior  Chris  Poirier  said. 
"You  want  to  get  something  nice  for 
all  your  friends  and  family,  but  you 
can  only  stretch  a  paycheck  so  far,  and 
everything  seems  so  expensive." 

It's  easy  to  get  stressed  around  the 
holiday  shopping  season,  what  with  the 
crowded  parking  lots  and  stores.    Not 


to  mention  all  the  presents  you  feel 
you  need  to  buy  for  your  family,  your 
friends,  favorite  professors  and  that 
random  kid  down  the  hall. 

Instead  of  spending  your  life  savings 
on  DVDs,  sweaters  and  electronics  for 
your  friends  and  family,  why  not  look 
for  less  expensive  alternatives?  You 
may  even  be  able  to  skip  the  trip  to  the 
mall  altogether! 
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Students  make  the  cut 
to  help  a  good  cause 


By  Megan  Benevides 

"If  you  care,  save  your  hair"  is  the 
message  of  a  Locks  of  Love  event  tak- 
ing place  Dec  6  and  7.  The  class  of 
2010  will  team  up  with  Locks  of  Love 
and  collect  donations  of  hair  in  their 
first  annual  "hair  drive"  on  campus. 
The  class  of  2010  is  asking  for  volun- 
teers to  donate  -  and  also  cut  -  hair.  The 
event  will  be  open  to  the  public. 

Locks  of  Love  is  a  non-profit  public 
organization  that  provides  hairpieces, 
made  from  human  hair  donations,  to 
children  under  the  age  of  1 8  with  finan- 
cial disadvantages  who  are  suffering 
from  long-term  medical  hair  loss  from 
any  diagnosis.  A  common  example  of 
this  is  a  condition  called  alopecia  area- 
ta, which  has  no  known  cure  or  cause. 

By  using  human  hair,  the  highest 
quality  hair  prosthetics  are  created. 
The  hairpieces  that  are  provided  may 
not  save  a  life,  but  they  will  help  to 


give  kids  self-esteem,  happiness,  and 
confidence. 

Students  at  Fitchburg  State  have 
teamed  up  to  help  Locks  of  Love's 
goals  become  realty.  Michael  Gian- 
nasca,  a  member  of  the  Locks  of  Love 
planning  committee,  said  he  hopes  that 
this  program  will  broaden  the  school's 
involvement  in  charitable  causes  as 
well  as  benefit  the  organization. 

"Locks  of  Love  is  important  to  me, 
because  many  people  on  campus  can 
sacrifice  something  small  to  make 
someone  else's  life  a  little  easier  to  deal 
with,"  Giannasca  said. 

Sonya  D'Angelo,  a  sophomore  at 
FSC,  has  been  growing  her  hair  out  for 
over  seven  months  to  make  a  donation 
to  Locks  of  Love. 

"I  am  choosing  to  donate  to  Locks 
of  Love  because  it  is  an  important 
cause  that  helps  boys  and  girls  go 
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Lindsey  Roland  proves  she  can  make  the  cut,  by  donating  her  hair  to  Locks  of  Love. 
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Students  rich  in  holiday  spirit 
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There  are  many  ways  to  give  gifts 
to  friends  and  family  without  leaving 
your  wallet  empty.  Talk  to  your  friends, 
and  decide  on  a  day  to  spend  together 
to  celebrate  the  holiday  instead.  Go  out 
for  some  festive  coffee,  or  see  a  movie 
on  "cheap  night"  at  Cinema  World. 

Fitchburg  is  apparently  the  second 
hilliest  city  in  the  U.S.  -  find  a  hill 
and  go  sledding.  Or  get  your  friends 
together  and  draw  names  for  Secret 
Santa;  this  way  you're  only  responsible 
for  one  gift.  If  everyone  brings  some- 
thing to  eat  or  drink,  you've  got  a  party. 
This  takes  the  pressure  off  of  buying 
gifts  for  your  friends,  but  still  lets  them 
know  you  care  about  them. 

Whether  you  have  a  boyfriend  or 
girlfriend  or  someone  you'd  really  like 
to  impress,  buying  gifts  for  your  special 
someone  is  not  an  easy  task.  Be  a  bit 
of  a  detective  and  do  some  research 
about  what  your  special  someone  likes. 
Listen  up  and  remember  when  they 
mention  something  they  really  like  or 
would  like  to  have  or  do.  Look  at  your 
special  someone's  Facebook  under 
their  "favorites"  and  see  if  there's  a 
book,  movie  or  CD  they  really  like  but 
don't  have  yet. 

If  you're  really  stuck  for  ideas,  check 
out  www.gifts.com.  It's  a  website  that 
lets  you  narrow  down  your  searches 
for  the  perfect  gift.  It  has  ideas  for  dif- 
ferent genders,  different  ages,  and  then 
from  there  gives  you  ideas  based  on 
what  the  person  is  interested  in  (Gad- 


Time  spent  shopping  with  friends  can  be  a  gift  in  itself  during  the  holiday  season. 


get  Guru,  Animal  Lover,  Movie  Lover, 
Personalized  Gifts  etc.) 

Going  home  to  spend  the  holidays 
with  your  family  and  can't  figure  out 
what  to  get  mom,  dad,  brother,  sister 
and  the  family  dog? 

If  there  is  anyone  who  understands 
that  you  are  strapped  for  cash  this  holi- 
day season,  it's  your  family.  Offer  to 
make  a  big  breakfast;  it'll  be  a  special 
treat  and  they  will  appreciate  it.   Or  do 


whatever  it  is  your  mom  always  asks 
you  to  do  at  Christmas  but  you  always 
refuse,  like  help  decorate  cookies,  wear 
that  horrible  sweater  with  a  snowman 
knitted  on  it  that  your  grandmother 
gave  you,  or  even  shovel  the  driveway 
without  being  asked. 

Even  though  the  retail  world  loves 
to  pressure  consumers  into  buying 
expensive  and  extravagant  gifts  for  one 
another  this  time  of  year,  remember 
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that  you're  in  college,  and  it's  com- 
pletely acceptable  not  to  go  overboard 
with  the  shopping  yet  (or  ever).  Despite 
rampant  commercialization,  Christmas 
is  not  about  who  buys  what  for  whom 
and  how  much  is  spent,  but  rather,  is 
a  time  to  share  with  friends  and  loved 
ones.  Remember  -  it's  the  thought  that 
counts. 


Locks  of  Love: 
long  on  caring 

Continued  from  Page  1 

through  a  difficult  time  with  one  less 
worry,"  D'Angelo  said.  "It  is  an  easy 
way  to  make  a  difference." 

D'Angelo  said  she  is  glad  that  Locks 
of  Love  has  come  to  FSC.  "Locks  of 
Love  is  an  amazing  organization  that 
changes  the  lives  of  many  patients  with 
hair  loss,"  she  said.  "While  getting  the 
community  involved,  the  organization 
also  provides  hope  for  people  strug- 
gling with  many  horrible  illnesses  and 
diseases.  It's  all  about  showing  them 
you  care  just  by  donating  you  hair." 

If  your  hair  isn't  long  enough  to  cut, 
you  can  still  help.  Financial  donations 
are  being  accepted  and  will  go  directly 
to  Locks  of  Love.  Also,  haircuts  will 
be  given  to  those  who  will  not  be 
donating  their  hair,  in  exchange  for  a 
donation  of  funds. 

Hair  must  be  at  least  10  inches  to  be 
donated,  and  it  must  be  unbleached.  All 
those  who  donate  their  hair  will  receive 
a  free  haircut. 

Those  who  prefer  to  visit  their  own 
hairdresser  can  still  donate  their  hair; 
just  place  the  ponytail  in  a  plastic  bag 
to  donate  prior  to  or  during  the  event. 

All  official  Locks  of  Love  guidelines 
are  available  at  www.locksoflove.org. 

Applications  for  hairdressers  are  still 
being  accepted.  Applicants  must  be 
licensed  professionals.  Hairdressers 
will  receive  a  free  lunch  during  the 
event  and  reimbursement  for  any  sup- 
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Those  with  hair  down  to  there  have  got  what  it  takes  to  contribute  to  Locks  of  Love. 


plies  used. 

Those  interested  in  donating  hair, 

making  a  monetary  donation,  or  cut- 


ting hair,  should  call  860-944-7831  or 
send  email  to  megbee5 1 8@yahoo.com 
to  sign  up. 


Art  conveys 
her  feelings 

Continued  from  Page  1 

works  with  the  split  itself.  She  also  said 
she  likes  to  mix  media,  such  as  hard  ply- 
wood with  decorative  fringe,  which  con- 
tributes to  her  individual  style. 

Moore  always  has  her  eyes  open  for  new 
objects  and  media  that  she  can  incorporate 
into  her  projects.  She  laughed  when  she 
said  she  has  given  up  on  collecting  such 
things  because  she  simply  has  no  more 
room  to  store  them  all. 

Moore  has  also  been  experimenting  with 
a  new  material.  She  has  recently  been  try- 
ing to  incorporate  small  realistic  figures 
into  her  art,  which  she  considers  a  risk. 
The  risk,  she  said,  is  that  up  until  now,  her 
art  has  had  an  absence  of  realistic  quali- 
ties, so  she  is  always  challenging  herself 
with  new  ideas. 

Moore  said  her  art  is  directly  connected 
with  what  she  goes  through  in  life;  it's  like 
hanging  her  emotions  on  the  wall  to  tinker 
with.  The  pieces  of  wood  that  she  breaks 
are  like  life's  obstacles,  and  she  can  go  back 
and  work  with  them  to  make  those  pieces  a 
part  of  her  life. 

"I  remember  hearing  someone  say  that 
the  Chinese  word  for  crisis  is  made  up  of 
the  symbols  for  'danger'  and  'opportunity.' 
I  liked  the  idea  of  these  seeming  opposites 
linked  together,"  Moore  said.  "I  think  this 
influenced  my  decision  to  start  building 
directly  out  of  the  rip  in  old  ripped  ply- 
wood. When  life  tears,  you  make  the  torn 
place  part  of  a  new  design-  And  often,  that 
is  where  the  strength  and  interest  lie." 
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Network  tips:  8  things  you  need  to  know 


By  Chris  Poirier 

1.  Anti-virus  software  and  operating- 
system  updates  are  a  must. 

Having  trouble  getting  online? 
Before  calling  Information  Technology, 
ensure  your  system  is  properly  updated. 
I  f you  are  using  Windows,  your  computer 
needs  to  have  the  current  service  pack,  and 
the  most  recent  anti-virus  defini- 
tions. Windows  XP  users  can  down- 
load any  necessary  system  updates  by 
\  isiting  http://update.microsoft.com. 
and  Vista  users  can  download  any 
necessary  updates  by  clicking  Start- 
>A11    Programs->   Windows    Update. 

2.  If  you  need  anti-virus  software,  it's 
closer  than  you  think. 


FSC   has 
copy       of 


a  free,   fully   licensed 
McAfee       VirusScan 

8.5i     available    to     every     student. 

It's  available  for  download  from  http:// 

caracara.fsc.edu/VirusScan8_5/Setup. 

exe. 

3.  Double  redundancy  is  not  the  same 
as  "foolproof." 

The  college's  recent  upgrade  saw 
the  addition  of  a  second  server,  to  bet- 
ter allocate  bandwidth  and  network 
resources,  and  to  essentially  act  as  a 
fallback,  capable  of  sustaining  connec- 
tivity should  the  first  server  fail.  While 
does  this  improve  overall  network  reli- 
ability, it  does  not  mean  that  there  will 
be  no  down  time.  Regardless  of  how 
advanced  any  system  is,  it  is  virtually 
impossible  to  avoid  all  outages. 

4.  Expect  P2P  software  (Limewire, 
Kazaa,  etc.)  to  be  slow,  at  best. 

Limewire  and  the  like  use  large 
amounts  of  bandwidth,  and  if  unrestrict- 
ed can  potentially  reduce  the  through- 
put for  other  network  users.  Instead  of 
using  a  P2P  client,  why  not  try  a  legal 
(and  currently  un-bottlenecked)  alter- 
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Before  calling  Information  Technology  for  help,  try  some  do-it-yourself  troubleshooting  tricks. 


native,  such  as  Rhapsody  (http://www. 
rhapsody.com),  eMusic  (www.emusic. 
com),  or  Ruckus  (http://www.ruckus. 
com),  which  boasts  over  3  million  free 
tracks  for  college  students? 

5.  Despite  popular  belief,  there  is  no 
individual  game,  console  or  other- 
wise, blocked  from  the  network. 

Soon  after  Halo  3  was  released, 
there  was  rampant  speculation  about 
whether,  why,  and  how  students  were 
unable  to  connect  to  Xbox  Live.  Halo 
3  was  not,  and  will  not  be,  explicitly 
blocked;  nor  will  any  other  individual 
title.  That  said,  as  console-based  net- 
works are  bandwidth-consuming,  and 
of  a  non-academic  purpose,  they  are 
not  supported.  As  Xbox  Live,  PlaySta- 
tion Network,  and  Wii  Online  are  not 
authenticated  for  network  access,  they 
will  not  function. 


6.  Looking  for  multiplayer  gaming? 
Try  linking  systems! 

If  four-person  multiplayer  gaming 
isn't  satisfying  enough,  bear  in  mind 
that  there  are  alternatives  to  playing 
online.  Find  a  friend  with  the  same  sys- 
tem, and  hook  them  up  -  now,  where 
you  were  once  limited  to  four  players, 
you  can,  in  many  games,  have  up  to 
eight.  Add  another  system,  and  that 
number  goes  to  12. 

7.  Did  you  know  that  FSC  has  a  hi- 
speed,  on-campus  wireless  network? 

Every  classroom  on  campus  has  built- 
in  will  access.  Laptop  users  can  log  in 
simply  by  connecting  to  the  network 
with  SSID:  FSC.  It  should  automati- 
cally be  detected  by  any  wireless  card. 
Note  that  the  residence  halls  do  not 
currently  have  wireless  installed,  but 
the  whole-campus  network  may  still  be 


accessible,  particularly  on  lower  floors 
and  in  the  glass  lounge  in  Russell  Tow- 
ers. 

8.  If  you  need  a  router,  talk  to  your 
building  director. 

Routers  are  expensive,  and  usu- 
ally not  necessary  on  campus.  If  you 
are  having  trouble  accessing  network 
resources,  and  IT  has  determined  the 
problem  is  a  faulty  data  port,  talk  to 
your  building  director.  You  may  be 
able  to  sign  out  a  router  until  the  faulty 
port  is  repaired,  and  will  ultimately 
end  up  saving  the  $50  to  $100  it  would 
have  cost  to  buy  one. 

Do  you  have  a  technology  ques- 
tion? Email  Chris  at  cipoirier(5) 
gmail.com.  and  it  may  be  answered 
in    the    next    issue    of   the    Point. 


Romanian  films  starting  to  enjoy  reel  success 


By  Michael  Hansen 

If  you  were  a  movie  buff  in  Romania 
in  1995,  you  probably  visited  your  in- 
laws more  often  than  you  made  it  to  the 
theater.  That  year,  only  four  films  were 
released  across  the  country. 

Times  have  changed,  though,  and 
now  Romanian  film  may  just  be  the 
next  big  thing;  a  new  generation  of 
Romanian  directors  is  sweeping  inter- 
national film  festivals  with  critically 
acclaimed  movies. 

In  2002  the  Cannes  Film  Festival 
saw  the  first  entries  from  two  Roma- 
nian directors:  Christi  Puiu's  "Marfa  si 
Banii,"  and  Cristian  Mungiu's  "Occi- 
dent" were  screened  and  met  with  a 
warm  reaction. 


Romanian    film  may  just   be    the   next   big    thing; 

a    new  generation    of  Romanian    directors    is 

sweeping   international    film   festivals    with 

critically   acclaimed  movies. 


In  2005,  Puiu's  second  feature,  "The 
Death  of  Mr.  Lazarescu,"  took  Cannes' 
Un  Certain  Regard  award,  which  rec- 
ognizes one  young  and  promising  film- 
maker each  year. 

Last  year  saw  Corneliu  Porumboiu's 
"East  of  Bucharest"  and  the  Martin 
Scorcese-funded  "The  Way  I  Spent  the 
End  of  the  World."  Porumboi's  film 
won  the  festival's  Camera  d'Or  Best- 
First-Feature  award. 

This  year,  Mungiu  returned  with  "4 
Months,  3  Weeks  and  2  Days,"  a  gritty 


tale  of  two  roommates  trying  to  arrange 
an  abortion  in  communist  Romania. 

The  film  won  the  Palme  d'Or  Award, 
which  is  the  festival's  highest  honor, 
and  is  the  first  one  ever  to  be  awarded 
to  a  Romanian  filmmaker.  The  movie 
has  since  been  picked  up  by  IFC  Films 
for  American  distribution. 

Scorcese  isn't  the  only  established 
director  to  recognize  Romania's  poten- 
tial -  many  others  have  voiced  their 
approval  of  the  movement.  Mick 
Davis,  writer  of  such  films  as  2007's 


"The  Invisible,"  has  said,  "The  poten- 
tial is  here  [for  Bucharest]  to  be  another 
Prague." 

The  country  has  recently  become 
the  shooting  location  for  such  Oscar- 
recognized  films  as  "Cold  Mountain" 
and  "Borat." 

Earlier  this  fall,  Boston's  own  Har- 
vard Film  Archive  held  a  weekend  in 
which  they  screened  new-wave  Roma- 
nian films  exclusively. 

They  claim  Romania's  potential  is 
obvious,  saying,  "These  gifted  artists 
have  given  Romanian  cinema  a  refresh- 
ingly new  cinematic  vernacular." 

However  you  want  to  say  it,  Roma- 
nian cinema  is  on  the  rise  and  ready  for 
its  close-up. 
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Filmmaker's  recent  visit  puts  focus  on  'Andy' 


By  Jennifer  Ripley 

Have  you  seen  Andy?  Filmmaker 
and  Fitchburg  State  alumna  Melanie 
Perkins  wants  to  know. 

Perkins  was  on  campus  recently 
for  two  showing  of  her  documentary, 
"Have  You  Seen  Andy?" 

She  created  this  feature-length  film 
for  HBO  as  a  way  to  find  out  what  hap- 
pened one  day  in  August  1976,  when 
10-year-old  Andy  Puglisi  disappeared 
from  the  Higgins  Memorial  Pool  in 
Lawrence.  He  was  never  seen  again  and 
Perkins,  his  childhood  friend,  wants  to 


make  sure  he's  not  forgotten. 

"I  grew  up,  but  somehow  Andy's 
memory  lingered,"  Perkins  has  said. 
"For  me,  telling  Andy's  story  is  much 
more  than  the  process  of  making  my 
first  independent  film,.  It  is  a  per- 
sonal voyage  back  into  a  traumatic 
past  where  children  were  survivors  as 
well  as  victims;  a  time  where  we  were 
happy  and,  yet,  incredibly  sad." 

During  the  filmmaking  process, 
Perkins  talked  to  Andy's  family  and 
friends,  as  well  as  the  law-enforcement 
officers  involved  in  the  investigation. 

While  "Have  You  Seen  Andy?"  is 


Perkins'  directorial  debut,  she  has  had  a 
successful  career  in  television  produc- 
tion, beginning  with  public  television's 
"NOVA." 

She  worked  on  the  award-winning 
historical  documentary  series  "The 
American  Experience,"  and  was  co- 
producer  for  Discovery  Channel's  "The 
Science  of  Security"  program,  among 
other  projects. 

As  a  free-lance  producer  and  con- 
sultant, she  has  worked  with  the  ABC 
News  investigative  series  "PrimeTime 
Live"  and  the  PBS'  four-part  series 
"The  War  That  Made  America." 


Sadly,  Andy's  story  is  not  uncom- 
mon. More  than  300,000  are  abducted 
each  year  by  family  members,  accord- 
ing to  the  National  Child  Identification 
Program. 

In  addition,  more  than  58,000  are 
abducted  each  year  by  non-family 
members. 

Among  the  organizations  that  help 
recover  missing  children  is  the  National 
Center  for  Missing  and  Exploited  Chil- 
dren; its  hotline,  1-800-THE-LOST, 
takes  calls  24  hours  a  day.  Since  1984, 
this  organization  has  assisted  in  the 
recovery  of  115,700  children. 


Capt.  Anna  Morgan,  MD 
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City,  campus  police  work  together 


By  Rachael  Paradis 

If  an  assault  occurs  on  campus,  the 
Fitchburg  State  College  Police  are  there 
to  provide  students  with  help  and  infor- 
mation. If  an  assault  occurs  off  campus, 
students  can  look  to  the  Fitchburg  City 
Police  to  do  the  same. 

But  what  if  an  assault  may  have 
occurred,  and  may  have  been  on  cam- 
pus -  or  may  not  have? 

These  were  the  questions  faced 
recently,  when  a  female  Fitchburg  State 
College  student  said  she  was  pulled 
into  a  car  and  raped.  Campus  Police 
responded  by  sending  out  a  general 
email  urging  students  to  be  safety- 
conscious,  but  some  felt  this  wasn't 
enough. 

"I  definitely  think  they  were  irre- 
sponsible with  how  the  school  gave  out 
information,"  said  student  Mike  Han- 
sen. Another  student,  Kaleigh  Peterson, 
said  that  she  felt  the  school  had  pushed 
it  under  the  rug  "big  time." 

Her  words  were  echoed  by  the  Fitch- 
burg Sentinel  and  Enterprise,  which 
began  a  Nov.  3  article  by  saying,  "Police 
have  suspended  their  investigation  into 
an  alleged  rape  of  a  Fitchburg  State 
College  student  as  the  school  seeks 
to  downplay  concerns  about  campus 


Forces  team  up  for  sake 
of  students'  safety 


safety." 

But  was  there  cause  for  concern? 
In  an  email  to  the  campus  commu- 
nity, Fitchburg  State  News  said,  "First 
and  foremost:  Newspaper  reports  and 
other  public  comments  regarding  this 
issue  have  been  extremely  misleading. 
According  to  our  understanding  of  the 
situation,  the  only  information  provided 
thus  far  has  been  by  a  third  party.  None 
of  the  information  has  been  confirmed, 
there  has  been  no  assault  reported,  and 
no  victim  has  come  forward. 

"Because  the  third  party  informa- 
tion references  an  unnamed  off-campus 
location,  the  case  is  in  the  hands  of  the 
Fitchburg  Police  Department,  and  we 
have  been  put  in  the  position  of  being 
restricted  in  our  public  comments. 
Nonetheless,  we  can  tell  you  that  we 
do  not  believe  students  are  in  danger 
in  the  wake  of  this  alleged  incident.  ... 
Please  be  assured  that  should  there  be 
an  event  that  we  believe  represents -a 


credible  threat  to  our  campus  commu- 
nity, students  and  staff  will  be  quickly 
notified." 

These  assurances  were  also  expressed 
by  Fitchburg  City  Police  Capt.  Charles 
Tasca  in  a  recent  interview. 

"We  share  one  common  concern: 
the  safety  of  citizens  of  Fitchburg  and 
the  safety  of  student,  staff  and  faculty 
at  Fitchburg  State  College,"  Tasca  said. 
At  press  time,  no  charges  had  been 
filed  in  the  alleged  assault. 

Tasca  said  that  FSC  Police  and  Fitch- 
burg City  Police  do  regularly  work 
together,  as  the  city  police  have  full 
jurisdiction  to  arrest  on  and  off  campus, 
while  campus  police  have  jurisdiction 
only  on  campus.  "Anything  that  occurs 
off  campus  that  is  seen  as  a  threat 
would  be  passed  on  to  campus  police," 
said  Tasca.  "Bottom  line  is  we  are 
always  sharing  info  and  always  trying 
to  help  each  other  out." 

Sharing  information  about  possible 


safety  risks  is  required  procedure  for 
Campus  Police,  as  mandated  by  the 
Geary  Act. 

Initiated  in  1990,  the  Cleary  Act 
"requires  colleges  and  universities  to 
disclose  timely  and  annual  information 
about  campus  crime  and  security  poli- 
cies." Additionally,  an  annual  report 
must  be  published  with  the  list  of  cam- 
pus crime  statistics. 

Colleges  must  also  keep  a  public 
crime  log  of  all  incidents  reported  to 
the  campus  police.  This  log,  which  is 
openly  available  to  students  and  staff 
during  business  hours,  contains  the 
"nature,  date,  time,  and  general  loca- 
tion of  each  crime,"  all  reported  in  a 
timely  manner  of  two  days. 

However,  many  students  said  they 
had  not  heard  of  either  the  police  log 
or  the  Cleary  Act.  "I  was  unaware  that 
this  log  even  existed,"  said  Brian  Way, 
a  student  at  FSC.  "Why  don't  we  know 
about  this?  They  should  put  that  in  the 
emails." 

Currently,  the  police  log  can  be 
viewed  on  weekdays  from  9  a.m.  to  4 
p.m.  However,  this  log  has  to  remain 
in  the  station  and  photocopying  is  pro- 
hibited. 


Gamers  face  a  world  of  competition 


By  Brittany  Abraham 

It's  huge,  and  it's  still  growing  -  but 
it's  apparently  not  ready  for  prime- 
time. 

It's  the  world  of  professional  elec- 
tronic sports,  in  which  players  of  World 
of  Warcraft  and  similar  games  compete 
for  cash  prizes  and  bragging  rights. 

The  high  point  of  this  craze  so  far 
has  been  the  World  Series  of  Video 
Gaming,  a  series  of  international  tour- 
naments broadcast  on  CBS  in  2006  and 
2007.  Although  this  pioneering  reality- 
TV  event  was  cancelled  in  August, 
people's  interest  in  this  type  of  compe- 
tition seems  to  be  going  strong. 

Local  gamer  Drew  Navaroli,  24,  said 
it's  not  hard  to  understand  why  millions 
have  become  obsessed.  "It's  fun,  any- 
one can  do  it,  and  it  gives  me  the  same 
adrenaline  rush  as  when  I  play  sports," 
Navaroli  said.  "Plus,  having  a  reputa- 
tion and  bragging  rights  in  the  video- 
game world  is  pretty  cool,  too." 

His  game  of  choice,  World  of  War- 
craft  -  the  fourth  installment  of  the 
most  popular  computer  video  gaming 
series  to  date  -  has  become  increasing 
popular  since  its  debut  in  2004. 

Now  up  to  9  million  users  and  still 
climbing,  World  of  Warcraft  -  along 
with  other  games  such  as  Counter- 
Strike,  Fight  Night,  and  Guitar  Hero 
-  draws  crowds  to  competitive  tourna- 
ments all  over  the  world. 

Even  celebrities  have  gotten  into 
the  act;  comedian  Dave  Chappelle  and 
Boston  Red  Sox  pitcher  Curt  Schilling 
have  both  publicly  acknowledged  their 
love  for  World  of  Warcraft. 

Like  poker,  video  games  have  had 
tournaments  popping  up  all  over  the 
world  within  the  last  five  years.  With 
approximately  five  major  tournaments 
a  year,  including  the  World  Cyber 
Games  and  the  Cyber  Athletic  League, 


Blizzard  Entertainment  photo 
With  over  9  million  users,  World  of  Warcraft  is  the  current  "big  thing"  in  video  gaming. 


traveling  is  a  key  opportunity  in  the 
video  game  world.  Rich  Spencer,  25,  a 
Leominster  competitor,  looks  forward 
to  the  traveling  the  most. 

"It  can  get  a  little  pricey,  but  it  gives 
people  the  opportunity  to  see  lots  of 
different  and  cool  places." 

This  past  June,  Spencer  traveled  to 
Chicago  for  a  weekend  of  tournaments, 
with  an  average  prize  earning  of  $500. 
Last  month,  he  was  set  to  go  to  Phila- 
delphia for  a  similar  competition.  "For 
such  small  tournaments,  the  prizes  are 
really  good,  and  we  get  to  meet  a  bunch 
of  cool  people,  and  network  for  the  big- 
ger tournaments,"  he  said. 

Korea  was  the  first  country  to  truly 
embrace  video  gaming  as  a  competitive 


sport,  believing  that  it  combined  the 
three  universal  attributes  of  this  genre: 
competition,  personal  challenge,  and 
money. 

South  Koreans  have  become  so 
enthusiastic  about  the  sport  that  they 
have  two  cable  TV  channels  airing 
nothing  but  video-game  information 
and  competition  24  hours  a  day,  seven 
days  a  week. 

While  the  U.S.  does  have  a  recently 
created  gaming  station  known  as  G4, 
the  extremes  to  which  we  take  these 
video  games  are  not  quite  comparable. 

"The  Koreans  are  crazy.  We  talk 
about  it  all  the  time,  how  they  have 
gangs  based  on  the  video  games,  and 
kill  people  based  on  the  warfare  in 


the  games,"  Navaroli  said,  shaking  his 
head.  "Only  in  Korea." 

Even  those  who  aren't  quite  as 
obsessed  with  World  of  Warcraft  -  or 
its  precursor,  Everquest,  which  ended 
its  reign  in  the  virtual  world  with  3 
million  subscribers  -  can  still  enjoy  the 
competition,  Navaroli  noted. 

"Video  games  are  always  going  to 
be  fun  for  people  who  enjoy  them. 
Regardless  of  whether  people  compete 
or  not,  people  are  always  going  to  want 
something  recreational  and  competitive 
to  do. 

"With  video  gaming  being  as  big  as 
it  is  now,  I  don't  see  it  going  anywhere 
anytime  soon." 
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Photo  courtesy  Enjoy  Patagonia  Travel 
Snowboarders  are  everywhere  -  even  soaring  above  the  Hotel  Nido  del  Condor  in  Argentina.  Just  don 't  look  for  them  at  Alta. 

Who  owns  the  slopes? 
Skiers,  boarders  can't  agree 


By  Julie  Miller 

During  most  of  the  1900s,  skiing 
was  the  sport  of  choice  for  courageous 
thrill-seekers  who  craved  outdoor 
excitement  during  the  winter.  Skiers 
owned  the  slopes  for  most  of  the  20m 
century  -  up  until  the  mid-1980s,  when 
their  way  of  carving  down  the  slopes 
was  suddenly  invaded  by  a  new  wave 
of  winter  sport. 

Snowboarding  started  to  hit  the 
mainstream  in  1985,  but  took  a  while 
to  be  considered  a  legit  sport.  Many 
resorts  refused  to  allow  these  new  kids 
on  their  slopes  for  fear  of  losing  their 
regular  clients. 

The  times  have  changed,  and  now 
over  90  percent  of  winter  resorts  allow 
snowboarders  to  enjoy  their  slopes 
alongside  skiers. 

However,  one  thing  still  has  not 
changed:  the  longstanding  rivalry 
between  skiers  and  snowboarders. 

What  fuels  such  aggression?  Many 
snowboarders  will  tell  you  it's  the  ski- 
ers' I'm-so-much-better-than-you  atti- 
tude. Skiers,  for  their  part,  will  argue 
that  boarders  believe  they  are  rebels, 
and  try  too  hard  to  act  the  part. 

Corey  Petrella,  a  student  at  the  Uni- 
versity of  Rhode  Island,  is  an  avid 
snowboarder  who  says,  "Skiers  are 
lazy  people  that  do  not  have  real  lives, 
because  they  need  poles  to  ski  and 
live." 

His  opinion  is  shared  by  many  board- 
ers, who  believe  that  skiers  have  no  real 
talent  since  they  have  to  use  poles  to 
assist  them  down  the  slopes. 

Will    Hunter,    another    advanced 


"If  skiers  are  saying 

that  snowboarders  are 

punks,  it  s  because  we 

are  better  than  them. 

They  are  jealous. 

Snowboarding  rules  all. " 

-  Snowboarder  Will  Hunter 


boarder,  said,  "Skiers  feel  they  are  the 
origin  of  the  mountains.  Snowboarding 
hadn't  come  about  for  a  while,  so  skiers 
think  they  are  more  important  and  bet- 
ter than  everyone." 

Hunter  said  skiers  believe  that  snow- 
boarders destroy  the  mountain,  but  he 
pointed  out  another  side  to  that  story. 

"Snowboarding  is  a  journey,"  he 
explained.  "We  carve  as  we  please 
and  if  we  happen  to  cross  a  skier's 
path,  they  get  pissed  saying  we  were 
in  their  way.  Then  they  look  for  more 
excuses." 

Actually,  Hunter  believes,  it  all 
comes  down  to  jealousy.  "If  skiers  are 
saying  that  snowboarders  are  punks, 
it's  because  we  are  better  than  them. 
They  are  jealous  and  remain  in  unifor- 
mity," Hunter  said.  "They  don't  know 
how  to  have  fun.  Snowboarding  rules 
all.  Why  we  hate  skiers?  Cause  they 
hate  us,  plain  and  simply  stated." 

Skiers,  on  the  other  hand,  believe 
that  snowboarders  carve  up  the  slopes, 
swerve  in  front  of  them,  and  cause  a 
ruckus. 


Dan  Parsons,  a  skier  who  is  a  junior 
at  FSC,  said,  "Snowboarders  are  slow, 
carve  way  too  much  and  get  in  my  way. 
Snowboarders  therefore  suck." 

Some  winter-sports  folks,  however, 
don't  necessarily  choose  a  side.  Corey 
Crockett,  a  Vermont  native  and  skier, 
said,  "I  don't  hate  snowboarders.  I  hate 
people  that  think  the  way  they  choose 
to  enjoy  snow  sports  is  superior  to  any 
other  choice.  We  should  all  just  coex- 
ist." 

This  statement  seems  to  make  the 
most  sense  -  however,  good  luck  try- 
ing to  convince  both  sides  to  "coexist." 
This  ongoing  slope  battle  has  been  rag- 
ing since  snowboarders  first  emerged 
on  the  scene,  and  the  end  is  not  yet  in 
sight. 

Not  only  are  boarders  and  skiers 
biased  to  their  own  ways  of  enjoy- 
ing the  slopes,  some  mountains  are 
choosing  sides  as  well.  Alta  Ski  Resort 
in  Utah,  for  example,  has  been  open 
to  skiers  since  1939  -  and  remains  a 
"skiers-only"  mountain  today. 

When  asked  why  the  mountain  is 
strictly  for  skiing,  Alta's  management 
said,  "It  is  merely  a  business  decision 
to  be  the  skier's  mountain  we  have 
always  been  -  it's  what  we  do  best.  We 
hope  that  you  might  shake  it  up,  slip  on 
some  skis  and  come  test  out  our  'great- 
est snow  on  earth'!" 

For  those  who  don't  ski  or  snow- 
board, the  continuing  controversy  may 
just  seem  like  one  of  life's  mysteries 
that  can  only  be  understood  by  true 
slope-worshippers. 


Blog  offers  tips  on  getting  rich  slowly 


Everyone  knows  those  get-rich- 
quick  schemes  never  work,  so  why  not 
try  pacing  yourself? 

Get  Rich  Slowly  is  a  blog  that  teach- 
es smart  money  management,  invest- 
ing, budgeting,  frugality,  and  every- 
thing in  between. 

Want  to  know  how  to  save  money 


on  groceries?  J.  D.,  blog-writer  and 
site-owner,  can  give  you  tips  on  how  to 
spend  less  at  restaurants,  grow  a  garden 
in  limited  space,  or  make  your  own 
grape  juice.  Want  a  book  to  help  you 
improve?  He  has  reviewed  many  on  his 
site,  and  pulled  out  the  main  ideas  for 
easy  reference.  There  are  even  some 


posts  aimed  at  those  just  starting  out 
on  the  road  to  financial  independence. 
J.D.  has  been  writing  this  blog  for 
over  a  year,  but  he  isn't  an  expert  on 
everything  money.  The  forums  provide 
the  users  the  opportunity  to  reach  out 
to  and  help  each  other.  Check  it  out  at 
getrichslowly.org/blog. 


Movie  review: 
new  year, 
same  old  Saw 

By  Rachael  Paradis 

"Blood  Will  Be  Shed."  "We  Dare 
You  Again."  "It's  a  Trap."  And,  "If  It's 
Halloween  ....  It's  Saw." 

Long  after  Halloween's  over,  the 
taglines  still  promise  moviegoers  that 
they  can  be  scared,  grossed  out,  and 
frightened  beyond  belief.  This,  year, 
the  most  recent  movie  in  the  popular 
Lions  Gate  Films  series  was  titled  -  you 
guessed  it  -  "Saw  IV." 

This  year,  as  in  the  previous  three, 
I  walked  into  the  theater  hoping  that 
"Saw"  was  going  to  be  this  year's  scari- 
est thriller.  You  figure  I  would  have 
learned  from  the  previous  three  that  this 
would  not  be  the  case. 

The  film  got  off  to  a  promising  start: 
The  first  few  scenes  featured  suspense, 
gore,  and  a  lot  of  what  the  film  always 
offers,  bloodshed.  However,  as  the 
movie  continued,  I  noticed  my  feeling 
of  fear  subsided.  Once  again,  it  was  not 
scary-  it  was  just  gross. 

The  only  time  I  closed  my  eyes  dur- 
ing this  movie  was  when  I  did  not  want 
to  see  someone's  leg  getting  chopped 
off.  Besides  the  gore  the  movie  did 
offer,  it  also  had  suspense.  When  I  left 
the  theater  I  was  not  scared  to  sleep  that 
night  as  I  had  anticipated,  and  in  fact  I 
slept  like  a  baby. 

Another  problem  within  the  "Saw" 
series  is  if  you  have  seen  the  first  one, 
you  have  pretty  much  seen  them  all. 
The  plot  is  the  same  throughout  the  four 
movies,  and  the  series  of  events  unfolds 
in  the  same  chronological  order. 

There  is  always  a  group  of  "stock 
characters":  the  killer,  the  idiot  who  is 
going  to  die,  the  person  who  survives, 
and  the  regulars  who  couldn't  solve  jig- 
saws puzzles.  The  movie  actually  never 
ends,  as  you  know  the  next  year  will 
bring  a  new  "Saw." 

The  "Saw"  series  is,  however, 
improving  in  quality.  When  "Saw  I" 
was  first  released  in  2003,  is  was  a  low- 
grade,  B-movie  cheesy  thriller.  With 
every  sequel  the  graphics  are  becoming 
more  realistic,  and  the  acting  is  more 
natural.  The  series  is  inching  closer  and 
closer  to  the  A-movie  line  with  every 
new  sequel  that  comes  out. 

Also,  the  four  movies  do  flow  togeth- 
er nicely  with  more  of  the  story  being 
exposed  of  Jigsaw  and  his  past.  The 
most  recent  sequel  has  a  nice  back-story 
of  who  Jigsaw  was  before  he  lost  his 
mind. 

Regardless,  "Saw  IV"  was  once  again 
a  disappointment.  It  was  slightly  enter- 
taining as  it  was  something  to  pass  my 
time,  but  it's  not  a  movie  that  anyone 
should  rush  to  go  see. 

This  movie  can  wait  until  it  is  on 
DVD  to  see  (when  one  has  the  ability  to 
watch  all  four  consecutively). 
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Massachusetts  college  graduates 
are  now  required  to  have  health  insurance. 

.  (Good  idea.] 


) 


i  you're  graduating  and  staying  in  Massachusetts,  you're  required  to  have  health  insurance. 

And  it's  now  more  affordable  than  ever  for  recent  college  grads,  and  easier  to  get,  through  the 

state's  Health  Connector.  That's  where  you  can  compare  plans,  get  information,  and  choose 

the  right  plan  for  you.  Call  or  visit  our  website. 

1-877-MA-ENROLL 
MAhealthconnedor.org 


jalthe. 


Health  Connector 
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Service,  quality  put  Outback  ahead 


By  Brittany  Abraham 

In  today's  restaurant  business,  chains 
seem  to  reign  supreme;  we  see  them  on 
every  busy  street  corner  in  every  major 
city  all  over  the  world. 

What's  the  appeal?  It  might  be  the 
comfortingly  predictable  menus,  the 
average-to-low  prices,  or  simply  how 
easily  accessible  these  restaurants  can 
be. 

There  is  one  chain,  though,  that 
stands  high  above  the  rest  and  deserves 
a  closer  look:  Outback  Steakhouse. 

As  a  college  student,  I've  eaten  at 
my  fair  share  of  chain  restaurants; 
as  stated,  I've  appreciated  the  conve- 
nience and  price.  For  some  reason, 
however,  I'd  never  given  the  Outback 
Steakhouse  a  chance.  I  guess  I  assumed 
that  it  was  exactly  like  the  rest  of  the 
chains,  and  I  never  had  one  close  to 
where  I  socialized. 

Finally,  I  decided  to  give  it  a  try  - 
and  I'm  glad  I  did. 

Located  at  865  Merriam  Ave.  in 
Leominster,  in  the  Kmart  plaza  on  the 
border  of  Fitchburg,  the  location  of  this 
Outback  Steakhouse  surprised  me.  It's 
set  back  in  the  plaza,  not  very  well  lit, 
and  had  very  little  parking.  I  had  to 
park  in  front  of  the  nearby  bank  and 
walk  over. 

Inside  was  bubbling  with  people, 
and  I  could  tell  immediately  that  this 
place  is  popular  in  the  area.  The  staff 
in  the  lobby  was  extremely  pleasant, 


and  to  make  the  wait  for  a  table  more 
enjoyable  they  passed  around  food  and 
drink:  samples  of  Bloomin'  Onion  and 
of  the  Wallaby  Darned,  their  signature 
alcoholic  beverage  (yes,  I  was  carded). 

The  overall  atmosphere  of  the  Out- 
back Steakhouse  was  warm  and  wel- 
coming with  dim  lighting,  mahogany 
tables,  and  classy  hardwood  floors. 

The  staff,  wearing  brightly  colored 
Australian-themed  outfits,  were  pleas- 
ant and  polite.  At  the  table,  we  had  cloth 
napkins  and  coasters  with  humorous 
sayings  such  as,  "Don't  feel  obligated 
to  put  your  beverage  here."  Everything 
was  very  clean  and,  for  the  number 
of  people  in  the  restaurant,  it  was  still 
peaceful  enough  for  me  to  have  an  inti- 
mate conversation  with  my  guest. 

The  service  was  fantastic.  I  was 
greeted  immediately  upon  being  seated, 
and  asked  if  I  had  been  to  the  Outback 
before.  When  I  replied  "no,"  my  young 
waiter  escorted  me  through  the  menu, 
explaining  to  me  where  things  where, 
how  they  season  all  of  their  food  with 
17  different  seasonings,  and  how  they 
follow  the  "no  rules"  approach  to  din- 
ing. Of  course,  I  assumed  all  of  this 
was  hogwash,  but  I  humored  my  waiter 
anyway.  He  then  presented  the  sea- 
sonal specials,  including  some  seasonal 
drinks.  If  I  had  been  there  before,  I 
might  have  been  bored  with  this  five- 
minute  introduction,  but  since  I  was 
new  to  the  Outback,  I  found  it  quite 


informative. 

Later  on  in  my  meal,  a  different 
server  brought  out  our  entrees,  and, 
using  their  proper  menu  name  (i.e.  Vic- 
toria's Center  Cut  Filet)  placed  them  in 
front  of  their  rightful  owners.  Before  I 
was  finished  eating,  the  proprietor  of 
the  restaurant  came  over  to  my  table, 
introduced  himself,  and  thanked  my 
guest  and  me  for  trying  the  Outback 
Steakhouse.  (I'm  assuming  this  is  gen- 
eral procedure  for  newbies,  since  I  did 
not  inform  anyone  that  I  was  reviewing 
the  restaurant).  He  asked  how  every- 
thing was  throughout  the  meal,  and 
presented  me  with  a  free  appetizer  card 
for  the  next  time  I  came  in.  I  felt  very 
welcomed,  and  it  was  definitely  a  nice 
change  from  the  restaurants  I  usually 
dine  at. 

Now  for  the  best  part  -  the  food. 
When  deciding  upon  an  appetizer,  I  was 
swaying  between  the  Prince  Edward 
Isles  Mussels  and  the  Seared  AM  Tuna, 
both  seemingly  unique  and  classy  items 
for  a  chain  restaurant.  In  informing 
my  waiter  of  this,  without  me  asking, 
he  went  and  got  me  a  sample  of  each 
appetizer.  They  actually  served  me  one 
mussel!  Both  appetizers  were  fantastic 
and  fresh;  I  went  with  the  mussels. 

For  dinner,  I  decided  that  steak  at 
a  steakhouse  would  probably  be  the 
way  to  go,  although  the  Alice  Springs 
Chicken  (grilled  chicken  smothered 
in  bacon,  mushrooms,  honey  mustard, 


and  cheeses)  sounded  really  amazing. 

The  Victoria's  Center  Cut  Filet  was 
my  meal  of  choice,  and  when  I  proudly 
ordered  it  medium  rare  (if  they  could 
do  it  -  most  chains  cannot  cook  below 
a  medium)  my  waiter  told  me  it  would 
be  a  deep,  warm  red  in  the  center.  That 
seemed  a  little  too  rare  for  me  so  I  went 
with  a  medium,  thinking  that  it  would 
probably  be  overcooked. 

But  my  entire  meal  was  perfect.  I 
ordered  my  steak  with  no  butter,  and 
cooked  over  the  open  flame  (to  test  this 
whole  "no  rules"  thing)  and  it  came  out 
just  as  I  had  ordered,  a  juicy  medium 
and  all.  My  vegetable  medley  was 
fresh  and  colorful,  and  my  jacket  potato 
came  out  with  exactly  the  toppings  I 
had  ordered.  My  waiter  stopped  by 
twice,  once  to  refill  my  water  without 
me  asking,  and  once  to  make  sure  our 
steaks  were  perfect. 

I  was  too  full  for  dessert,  but  I  defi- 
nitely will  be  back  to  try  a  Chocolate 
Thunder  from  Down  Under,  made  with 
their  own  homemade  pecan  brownies 
and  chocolate  sauce.  My  entire  experi- 
ence at  The  Outback  Steakhouse  was 
fantastic  from  beginning  to  end,  losing 
points  only  to  trivial  aspects  such  as 
parking  and  the  cheesy-but-bearable 
decorations. 

The  restaurant  atmosphere,  service, 
and  food  were  all  out  of  this  world  - 
and  the  entire  meal  for  two  cost  less 
than  $50. 


Calendar  of  events 


Compiled  by  Marisa  Galloway 

Nov.  30 

American  Collegiate  Moot  Court 
Association  Eastern  Regional  Quali- 
fying Tournament  -  2-8  p.m.  ;  Ham- 
mond Building;  free. 

Dec.  1 

Ice  Hockey  -  7  p.m.  ;  home;  vs. 
Becker. 

Women's  Basketball  -  2  p.m.  ; 
home;  vs.  WPI 

Dec.  2 

Men's  Basketball-  Time:  TBA; 
away;  vs.  WPI. 

Dec.  5 

Holiday  Centerpiece  Workshop  - 

7-9  p.m.;  admission  $7;  FSC  only; 
sponsored  by  FSC  Alumni  Associa- 
tion. 

Annual  Winter  Ensemble  Concert 
-  7:30-9:30  p.m.;  Weston  Auditorium; 
free. 

Women's  Basketball  -  7  p.m.;  home; 
vs.  Western  New  England. 

Ice  Hockey  -  7  p.m.;  home;  vs. 
Worcester  State. 

Dec.  6 

Dance  Club  Winter  Show  -  6:30- 
8:30  p.m.;  tickets  $5. 

Men's   Basketball   -  Time:   TBA; 
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The  Firebird  Ensemble  is  set  to  turn  up  the  musical  heat  at  FSC  on  Dec.  7. 


Dec.  8 


away;  vs.  WPI. 

Dec.  7 

Women's  Basketball  - 1  p.m.;  away; 

Firebird  Ensemble:  Development     Vs.  Rivier. 
of  character  and  narrative  through         Dec.  10 
music  -  12:30-  2  p.m.;  Percival  Audi- 
torium; free. 

The  Passion  of  Scrooge  -  8-10  p.m.; 
Percival  Auditorium;  tickets  $22  for  free, 
public,  $20  for  faculty,  staff,  seniors, 
$7  for  FSC  students;  call  Weston  Box 
Office  at  978-665-3347;  co-sponsored 
by  Worcester  Magazine. 

Ice    Hockey    -    7p.m.;    home;    vs. 
Amherst. 


Annual  Winter  Choral   Concert 

7:30-  9  p.m.;  Weston  Auditorium; 


Dec.  11 

Men's  Basketball 

vs.  Becker. 


8  p.m.;  away; 


Falcon  offense 
recognized 

Defenses  around  New  England  took 
notice  of  the  high-powered  Fitchburg 
State 

College  offense,  and  recently  the 
New  England  Football  Conference  rec- 
ognized them  as  well. 

The  Falcons  had  three  selections 
on  the  NEFC  Bogan  Division  First 
Team  All-Conference  Team  in  junior 
tackle  Jim  Foltz  (Bedford,  MA/Bed- 
ford),  senior  tight  end  Bobby  Hirko 
(Uxbridge,  MA/Holy  Name),  and 
junior  running  back  Marlon  Thornton 
(Bloomfield,  CT/Bloomfield). 

The  Falcons  set  new  school  standards 
in  offensive  production  this  season 
behind  Thornton,  who  used  the  strong 
blocking  of  Foltz  and  Hirko  to  become 
a  force  in  the  conference.  He  amassed 
1296  yards  (9th  best  in  the  country)  and 
16  rushing  touchdowns  for  an  aver- 
age of  144.0  rushing  yards  per  game 
(8th  best  in  the  country).  Thornton  also 
ranked  fourth  in  Division  III  in  scoring 
at  12.0  points  per  game  and  10th  in  all- 
purpose  yardage  per  game  (187.3). 

FSC  also  put  three  players  on  the 
Bogan  Division  second  team  in  junior 
quarterback  Jim  Miller  (East  Hamp- 
ton, NY/East  Hampton),  and  senior 
wide  receivers  Dan  Tarantino  (East 
Aurora,  NY/East  Aurora)  and  Dan 
Langlois  (Oxford,  MA/Oxford). 

In  the  process  of  leading  the  NEFC 
in  total  offense,  the  Falcons  set  numer- 
ous 

individual  and  team  records  as  well. 

Miller,  Tarantino  and  Langlois  also 
helped  the  Falcon  offense  churn  out 
an  NEFC-best  453.6  yards  per  game, 
which  was  1 6th  in  the  country. 


ftt    K 


